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Background

©/ Aims of the study

* The fluctuations and instability of milk’s price and
dairy products determined a period of crisis for
dairy industry

* Understand the genetic background of
proteins and minerals

Investigate the iInteraction between
proteins and minerals during coagulation
and cheese-making process

* Breeders associations like ANARB (Associazione
nazionale Allevatori Razza Bruna) started to adopt
strategies to improve milk quality

« The availability of methods for individual cheese-
making permits to analyse cheese-making traits
from a genomic point of view

PhD program

(D [, Step S
: _ = Evaluation of obtained
Genetic and demographic Vo results
characterization V.
~ 1000 ltalian Brown Swiss cows y» ( g A
s ik ” Step 4
f Step 3 @% GWAS: genome-wide

Step 2 - Cheese-making process: association study

protein/mineral characterization
and interaction study :

. of ‘ﬁ ”' s ! :
MilCa Lab, Sy M . e
Department of Veterinary Science, S W ﬂ/ ﬂ i /
University of Parma v

Sampling in Emilia
Romagna and

Lombardia regions

. //
I
/

~ 50 farms

Expected results

Phenotypic and genetic \
d/\

characterization of milk cogulation  Optimize selection plan an

) ! _ _ Improve sustainability of
properties improve dairy aptitude

the whole sector

-
- — m'pm' This PhD program takes part within the project called “GENEtoCHEESE” (DM n.16830 del

1st telematic Workshop on the Developments in the Italian PhD Research on Food Science Technology and Biotechnology,

' i) wioeamenaieoessi  11/04/2019) funded by the Ministry of Agriculture and Forestry Policies (Mipaaf).
University of Palermo, September 14th-15nd, 2021

Corresponding author: UNIVERSITA
\ J

francesca.vighi@unipr.it




